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Listeners,  I'm  having  something  really  new  for  dinner  tonight.  Broiled 
grapefruit ,  served  with  the  meat  —  just  as  I  sometimes  serve  broiled  peaches 
or  fried  pineapple. 

You  never  heard  of  cooking  grapefruit?    Well,  neither  did  I,  except  as 
marmalade  or  crystallized  peel,  until  I  received  this  week's  copy  of  the 
Market  Basket  by  the  Bureau  of  Home  Economics  of  the  U.  S.  Department  of 
Agriculture.     In  a  moment  I'll  toll  you  just  how  to  do  it;  but  first  I  should 
explain  that  there  is  a  record  crop  of  grapefruit  coming  on  the  market  this 
winter,  and  that  as  grapefruit  is  likely  to  be  one  of  the  very  best  fruit  buys, 
the  more  ways  we  can  use  it,  the  better,  in  my  opinion. 

"Two  billion  grapefruit  will  roll  into  market  this  winter,   in  boxes, 
crates,  trucks,  and  tin  cans,"  the  Market  Basket  estimates.     "They'll  come 
from  Florida  and  Texas,  for  the  most  part,  but  California,  Arizona,  and  some 
of  the  Gulf  States  will  also  send  a  few.     One  reason  for  the  unusually  large 
crop  is  that  in  most  places  the  groves  have  escaped  both  hurricanes  and  freezes 
this  year.     Two  years  ago  a  heavy  freeze  caught  the  grapefruit  in  both  Florida 
and  Texas,  and  ruined  much  of  the  season's  crop.    These  trees  have  now  recov- 
ered, and  more  trees  have  come  into  bearing. " 

Did  you  know  that  in  the  "gay  nineties"  grapefruit  was  very  bitter  and 
thick  skinned,  and  full  of  seeds?    It  was  a  novelty,  and  hostesses  served  it 
if  they  were  looking  for  something  unusual.     Generally  it  was  topped  by  a 
bright  maraschino  cherry,  as  we  often  serve  it  today.     But  the  grapefruit  of 
I936  is  the  result  of  constant  selection  of  the  sweeter,  juicier,  more  tender- 
fleshed  varieties  by  scientists  and  growers.     One  very  popular  type  is  seedless 
and  another  has  pink  flesh.     I  might  add  that  no  one  has  yet  produced  a  squirt- 
less  grapefruit,  but  a  good  many  of  us  have  taken  to  grapefruit  juice  instead. 

The  Market  Basket  continues:     "It  is  one  of  those  happy  coincidences 
of  science  that,   just  as  the  big  grapefruit  orchards  were  coming  into  bearing, 
nutritionists  were  discovering  the  role  of  vitamins  in  the  human  diet  and  the 
high  potency  of  citrus  fruit  in  this  respect.     Grapefruit,  along  with  oranges 
and  lemons,  rate  as  excellent  in  vitamin  C  and  as  fair  sources  of  B  and  G. 
Also,  in  spite  of  its  acid  taste  on  the  tongue,  grapefruit  has  not  an  acid  but 
an  alkaline  reaction  in  the  body." 
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The  bureau  points  out  that  since  vitamin  C  is  unfortunately  very  sens-*- 
itive  to  heat  and  to  air,  especially  the  two  combined,   it's  a  good  thing  that 
we  generally  eat  our  grapefruit  raw.     It  is  surprising,  the  chemists  say,  how 
much  vitamin  C  will  be  lost  if  you  let  a  grapefruit  stand  with  the  cut  surfaces 
exposed  to  the  air. 

In  spite  of  our  need  for  vitamins,  however,  the  food  specialists  think 
we  housewives  may  be  interested  in  serving  broiled  grapefruit  once  in  a  while. 
You  cut  it  in  half,  take  out  core  and  seeds,  and  prepare  it  as  you  would  for 
immediate  eating.     Sprinkle  it  generously  with  sugar,  add  a  little  butter  if 
you  wish  for  a  richer  flavor,  and  put  into  a  hot  broiling  oven  under  the  heat- 
ing unit  just  as  you  would  a  steak  or  chop.     Have  the  heat  high,  and  in  10  or 
15  minutes  flecks  of  brown  will  appear  on  the  fruit  and  it  will  be  hot  through 
and  ready  to  serve. 

Instead  of  using  it  with  the  meat  course,  you  may  prefer  to  have  broiled 
grapefruit  as  an  appetizer  to  start  the  meal,  or  as  a  tart  dessert.     Or,  on  a 
cold  morning,  you  might  try  hot  broiled  grapefruit  for  breakfast. 

I'm  looking  forward  to  broiled  grapefruit,  but  of  course  I  should  want 
a  good  part  of  our  family's  share  of  the  two  billion  crop  to  be  served  in  the 
old,  more  or  less  standard  ways,  that  assure  us  of  plenty  of  vitamin  C. 

"Putting  grapefruit  into  cans,"  the  Market  Basket  says,  "has  widened 
its  use.    A  considerable  part  of  the  less  perfect  fruit  finds  a  ready  market 
in  canned  form,  as  sections  or  juice.     U.   S.  Grades  for  canned  grapefruit  have 
been  set  up.     Grades  for  both  sweetened  and  unsweetened  canned  grapefruit  juice 
are  being  worked  out. 

Almost  everyone  likes  canned  grapefruit  juice  in  beverages,  either  alone, 
or  in  punches,  cocktails  and  fruitades.     Fresh  grapefruit  juice  is  also  easy  to 
serve  because  of  the  mechanical  juicers  on  the  market. 11    And  right  here  I'd  like 
to  remind  my  listeners  that  fresh  grapefruit  juice  should  not  be  squeezed  until 
just  before  it  is  wanted.     Canned  juice  should  not  stand  uncovered  in  the 
refrigerator  after  the  can  is  opened. 

When  you  go  shopping  for  grapefruit  the  bureau  says  to  pick  out  fruit 
with  thin  skins  and  balance  them  in  your  hand.    You  will  find  that  those  which 
are  heavy  for  their  size  usually  have  the  most  juice.     Good  quality  grapefruit 
is  well-shaped,  firm,  but  springy  to  the  touch.     It  is  never  soft,  wilted,  or 
flabby.    You  have  to  judge  odd-shaped  fruit  chiefly  by  weight.     Remember  that 
those  with  pointed  stem  ends  are  troublesome  to  serve  in  halves.     The  discol- 
ored appearance  of  the  outer  skin  known  as  " russeting"  does  not  affect  the 
flavor.    But  if  there  is  even  one  small  spot  of  decay,  it  will  give  an  off- 
flavor  throughout  all  the  sections;  so  be  wary  of  any  soft  spots  in  grapefruit. 

Time's  up,  and  I  haven't  space  to  discuss  grapefruit  or  amber  marmalade 
or  crystallized  grapefruit  peel.    Well,  as  my  mother  used  to  say  to  me  at  bed- 
time, "There's  another  day  coming."    And  if  you  become  impatient  in  the  mean- 
time, you  might  write  to  the  Bureau  of  Home  Economics  and  get  directions  for 
making  both  of  these  delicious  products. 
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